
Recipes for Winter CSA--December 8, 2011

Kabocha Squash Risotto with Sage and Pine Nuts
6 main-course servings
From Bon Appetit

4 tablespoons olive oil, divided
1 2 1/2- to 3-pound kabocha or butternut squash, peeled, seeded, cut into 1/2-inch cubes (about 
6 generous cups)
Sea salt
1 tablespoon finely chopped fresh sage
1 tablespoon Sherry wine vinegar
2 onions, chopped (about 3 cups)
3 1/2 cups good-quality canned vegetable broth (such as Swanson)
1 1/2 cups arborio rice or medium-grain rice
1/4 cup medium-dry Sherry or Marsala
3/4 cup pine nuts, toasted, divided
Shaved Parmesan cheese (optional)
4 ounces crisply cooked coarsely crumbled thinly sliced pancetta (optional)

Heat 2 tablespoons olive oil in heavy large nonstick skillet over high heat. Add squash; sprinkle 
with sea salt and sauté until beginning to brown, stirring often, about 5 minutes. Reduce heat to 
medium, add chopped sage, and cook until just tender, stirring often, about 8 minutes. 

Sprinkle Sherry wine vinegar over; toss to incorporate. Transfer squash to plate. Wipe skillet 
clean.

Heat remaining 2 tablespoons olive oil in same skillet over high heat. Add chopped onions, 
sprinkle with sea salt, and sauté until onions are soft and beginning to brown, about 6 minutes. 
Reduce heat to low, cover, and cook until onions are soft and deep golden brown, stirring 
occasionally, about 20 minutes; set aside. Bring 31⁄2 cups water and vegetable broth to simmer 
in large saucepan. Cover and keep warm over low heat.

Add arborio rice to onions in skillet. Stir until rice is slightly translucent, about 4 minutes. Add 
Sherry; stir until absorbed. Add 1 cup warm broth mixture; stir until almost all liquid is absorbed, 
about 3 minutes. Continue adding broth mixture by cupfuls until rice is just tender but still firm to 
bite and risotto is creamy, stirring almost constantly and adding squash after 15 minutes, about 
20 minutes total. Season with salt and pepper. Stir in 6 tablespoons toasted pine nuts. Transfer 
squash risotto to large wide serving bowl. Sprinkle remaining toasted pine nuts over risotto.

Top risotto with shaved Parmesan and crumbled Pancetta.
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Kabocha Purée with Ginger
Makes 10 Servings
From Bon Appetit

1 2 – 2 1/2-pound kabocha squash, halved, seeded
Kosher salt and freshly ground black pepper
1 6" piece of ginger, peeled, thinly sliced
1 tablespoon (packed) light brown sugar
1 1/2 cups (or more) heavy cream

Preheat oven to 375°F. Line a rimmed baking sheet with parchment or foil. Season 
inside of squash with salt and pepper. Place squash, cut side down, on prepared sheet. 
Roast until tender, 1-1 1/4 hours. Let cool slightly.

Line a strainer with a double layer of cheesecloth; set over a small bowl. Pulse ginger in 
a food processor until finely chopped. Transfer to prepared strainer. Gather edges of 
cloth together; squeeze tightly to release ginger juice into bowl.

Scoop squash flesh into a food processor. Add sugar and 1 tablespoon ginger juice. 
With machine running, gradually add 1 1/2 cups cream and purée until smooth, adding 
more cream by tablespoonfuls if too thick. Season with salt, pepper, and more ginger 
juice, if desired. Gently warm in a saucepan, stirring constantly, until heated through. 
DO AHEAD: Can be made 1 day ahead. Gently rewarm purée in a saucepan, adding a 
little more cream if necessary.

Turnip Soup with Greens*
From The Greens Cookbook--Serves Four to Six
THE STOCK
None is needed for this soup

THE SOUP
1 1/2 pounds small turnips (about 1 to 2 inches across), weighed without their greens
Salt
5 tablespoons butter, in all
2 to 3 leeks, white parts only (about 8 ounces), sliced
6 branches thyme or 1/4 teaspoon dried thyme
4 cups milk
White or black pepper
About 2 to 3 cups turnip greens* (Replace with your braising mix instead)
Fresh chopped thyme for garnish (optional)

Peel the turnips (thickly, if they are large and mature) and slice them into rounds about 1/4 inch 
thick. Bring 3 quarts of water to a boil; then add 2 teaspoons salt and the turnips. Cover the pot 
and cook for 1 minute; then drain.
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Melt 3 tablespoons of the butter in a soup pot with 1/2 cup water. Add the leeks, the blanched 
turnips, the thyme, and 1 teaspoon salt. Stew them, covered, over medium-low heat for 5 
minutes, and then add the milk. Slowly heat it without bringing it to a boil, and cook, stirring 
occasionally, until the turnips are completely tender.

Cool the soup briefly; then purée it in a blender. If necessary, thin it with additional milk or water. 

Season to taste with salt, if needed, and freshly ground pepper.

Sort through the turnip greens and remove any that are bruised or especially tough looking, and 
wash them. Melt the remaining 2 tablespoons of butter in a pan, add the turnip greens, and cook 
them over medium heat until they are tender, about 5 to 10 minutes. Season with salt and 
pepper. Remove the cooked greens to a cutting board and chop them, roughly or fine, as you 
prefer; then add them to the soup and serve. Or garnish with fresh chopped thyme.

Bacon Smashed Potatoes
From Gourmet
Yields 8 Servings

3 pounds Yukon Gold potatoes, peeled and cut into 2-inch chunks*You can use our purple 
potatoes instead. 
1/2 pound bacon, cut into 1/2-inch pieces
2 to 3 tablespoons cider vinegar
1 teaspoon sugar
2 tablespoons chopped dill

Steam potatoes in a large steamer rack set over boiling water, covered, until very tender, 20 to 
25 minutes.
Meanwhile, cook bacon in a 12-inch heavy skillet over medium heat until crisp. Transfer bacon 
with a slotted spoon to paper towels to drain, reserving fat in skillet. Add 2 tablespoons vinegar, 
sugar, and 3/4 teaspoon each of salt and pepper to hot bacon fat, scraping up brown bits.

Transfer potatoes to a large bowl, reserving 1/2 cup steaming water. Add vinegar mixture to 
potatoes and smash with a potato masher to desired texture, adding reserved water if desired. 
Stir in dill, bacon, and vinegar, salt, and pepper to taste.
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Pasta and Cauliflower Soup Federica
From Gourmet
6 First-Course Servings

2 quarts chicken stock 
1 teaspoon fine sea salt
2 1/2 pounds cauliflower (preferably Romanesco), cut into 1-inch-wide florets
1/4 pound spaghetti, broken into roughly 1 1/4-inch pieces
1/2 cup extra-virgin olive oil (preferably Sicilian)
2 ounces finely grated Pecorino (preferably Sicilian) or Parmigiano-Reggiano (1 cup)

Bring stock to a boil in a 4- to 5-quart heavy pot over high heat and add sea salt and pepper to 
taste.

Stir in cauliflower and simmer, covered, until just tender, about 5 minutes. Stir in pasta and 
simmer, uncovered, stirring occasionally, until al dente, 10 to 15 minutes (pasta takes longer to 
cook in stock than in water).

Stir in sea salt to taste and serve soup drizzled with olive oil and sprinkled with cheese.

Broccoli Sautéed in Wine and Garlic
Molto Italiano: 327 Simple Italian Recipes to Cook at Home
Makes 3 servings

3 tablespoons extra-virgin olive oil
2 cloves garlic, thinly sliced
1.5 pounds broccoli, cut into spears
1/2 cup Frascati or other dry white wine
1/2 tablespoon hot red pepper flakes
Grated zest of 1 lemon
Grated zest of 1 orange

In a 10- to 12-inch sauté pan, heat the olive oil with the garlic over medium-high heat until just 
sizzling. Add the broccoli and cook, tossing frequently and gradually adding the wine to keep the 
garlic from browning until the stalks are tender 8 to 10 minutes. Add the red pepper flakes and 
zests, and tossing well, serve immediately.

Cream of Broccoli Soup
From Bon Appetit
4 servings

8 cups broccoli florets (about1 1/4 pounds)
2 cups low-salt chicken broth
1 cup plus 4 teaspoons heavy cream
3 tablespoons unsalted butter
Ground white pepper
Cook broccoli in large pot of boiling salted water until tender but still bright green, about 5 
minutes. Drain broccoli. Set aside 4 small florets for garnish.
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Combine broth and 1 cup cream in heavy large saucepan and bring to boil. Working in batches, 
puree broccoli, broth mixture, and butter in blender until smooth, about 45 seconds per batch. 

Return puree to same pan. Season soup to taste with salt and white pepper. (Soup can be 
made up to 8 hours ahead. Cool slightly, cover, and refrigerate.)

Bring soup to simmer, thinning with water if desired. Ladle soup into 4 bowls. Drizzle 1 teaspoon 
cream over each; garnish with reserved florets.

Stracciatella  (Italian spinach egg soup)
Adapted from the Minimalist Cooks at Home by M. Bittman

4 cups chicken stock, best available will make this a great soup
2 cups spinach greens, cleaned and ready to cook
4 eggs
4 Tablespoons freshly grate parmesan cheese
Small grating of fresh nutmeg (or a pinch from your jar)
2 Tablespoons minced parsley (optional, only if you have some around)
S & P to taste 

Bring 3 cups of the stock to a boil over med.-high heat in a 6-8 cup saucepan. Breat the 
remaining stock with the eggs, cheese, nutmeg and parsley until well blended. 

When the stock is boiling, adjust heat so that is bubbles lightly but not furiously. Stir in the 
spinach and stir for just a moment (It should cook fairly quickly), then add the egg mixture in a 
steady stream, stirring all the while. Stir occasionally until the eggs gather together in small 
curds, 2-3 minutes.

Taste and add S & P to your liking, then serve. Garnish with a bit more parmesan if you like.

Roasted Beets

One of my favorite ways to eat beets. 

Peel. Chop and toss with olive oil, salt & pepper. Roast at 400 until tender. Yum!

Garlicky Greens Recipe

1 large bunch of kale, chard and/or spinach
2 tablespoons extra-virgin olive oil
fine grain sea salt
5 cloves of garlic, crushed and chopped
1/4 cup Parmesan cheese (opt)
crushed red pepper flakes

To de-stem each leaf of chard/kale, grab the main stalk in one hand and strip the leaf from the 
stem all the way up with the other. I then tear the big leaves into bite-sized pieces, but you can 
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use a knife for this task if you prefer. Wash the greens in a big bowl (or sink) full of clean water, 
rinsing and swishing to rinse away any stubborn grit and dirt. Drain, rinse again, and set aside.

Hold off cooking the greens until just before eating. Then, in a large skillet heat the olive oil. Add 
a couple big pinches of salt and the greens. They should hiss and spit a bit when they hit the 
pan. Stir continuously until their color gets bright green, and they just barely start to collapse - 
two, three, maybe four minutes, depending on how hot your pan is and how much structure your 
greens have. Then, just thirty seconds before you anticipate pulling the skillet off of the heat, stir 
in the garlic. Saute a bit, remove the pan from the heat, stir in the Parmesan, and add a big 
pinch of crushed red pepper flakes. Taste, add a bit of salt if needed, and serve immediately if 
not sooner.

Serves 2- 3.

Simple Cauliflower Recipe

2 - 3 heads of small cauliflower (or 1/2 head large)
2 tablespoons of olive oil
a couple pinches of sea salt
1 clove garlic, minced
1 small bunch of chives, chopped
zest of one lemon
freshly grated Parmesan
a bit of flaky sea salt6

To prep the cauliflower, remove any leaves at the base and trim the stem. Now cut it into tiny 
trees - and by tiny, I mean most florets aren't much larger than a table grape. Make sure the 
pieces are relatively equal in size, so they cook in the same amount of time. Rinse under 
running water, and set aside.

Heat the olive oil and fine grain salt in a large skillet over medium-high heat. When hot, add the 
cauliflower and stir until the florets are coated. Wait until it gets a bit brown on the bottom, then 
toss the cauliflower with a spatula. Brown a bit more and continue to saute until the pieces are 
deeply golden - all told about six minutes. In the last 30 seconds stir in the garlic.

Remove from heat and stir in the chives, lemon zest, and dust with a bit of freshly grated 
Parmesan cheese and a pinch of flaky sea salt (if you have it on hand). Serve immediately.

Serves 2-3 as a side.
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